
Basic Vanilla Sponge Cake 

 

Ingredients: 

- 750g Stork Margarine (the one that comes in a tub!) 
- 750g Caster Sugar 
- 800g Self Raising Flour 
- 12 Large Free-Range Eggs 
- 6 x 5ml spoons Vanilla Extract 

As with all our recipes this is a large quantity of cake batter! We suggest halving it to make two eight-
inch round sponges and perhaps a few cheeky cupcakes with the left-over batter? 

 

Method:  

- Preheat the oven to 160 degrees (fan assisted) Line five eight-inch round sandwich tins with 
parchment paper, first greasing them with a little more margarine to make the paper stick. You can 
buy pre-cut parchment circles, or make your own by drawing around the base of the tin. (Take care 
to use an edible ink pen or to turn the paper upside down to avoid pen/pencil on the circle.) 
 

- Break the eggs into a jug and whisk them with the vanilla extract. Place all the other ingredients in 
the bowl of a stand mixer, sieving the flour and sugar if necessary. Pour the eggs into the bowl and 
combine the ingredients on a slow speed until they are all incorporated. Stop the mixer and scrape 
the batter down from the sides of the bowl, mix again and scrape down again. The third and final 
time you turn the mixer back on you can increase the speed slightly to incorporate more air but do 
not overbeat. This is a common mistake and will result in a sponge that rises up in the oven but 
sinks back as it cools down. 
 

- Divide the batter between the sandwich tins and/or cupcake cases. An easy way to do this is using 
an ice cream scoop but alternatively two dessert/tablespoons will do the job nicely. 
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- Pop in the preheated oven for 35 minutes (18-20 minutes for cupcakes). The sponges are cooked 
when they have stopped “singing” and when a skewer or cocktail stick inserted into the centre 
comes out clean or with just a crumb or two, and no uncooked batter. 
 

- Allow the cakes to cool in the tin for ten minutes then turn out onto a cooling rack to cool 
completely. 
 

- These vanilla sponges are the base for many of our celebration cakes. You can sandwich two 
together with your favourite jam and buttercream to make a classic Victoria sponge. You can split 
(torte) the cakes and layer them up with jam and buttercream before covering with more 
buttercream to make a layer cake. If you smooth this with a side scraper or palette knife you can 
then add a chocolate drip (and perhaps some more swirls of buttercream?) 
 

- This recipe can also be adapted with lemon, orange or another flavouring replacing the vanilla. You 
can also add some fresh raspberries and white chocolate chips if feeling indulgent! 
 

 

 

 

 

 

 

 

 

 

 

 


